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Abstract

To cultivate compound talents, this paper analyzes the current teaching situation of the Food
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Chemistry Experiment course and proposes a series of countermeasures. At present, the main prob-
lems of this course are as follows: the experimental projects are mainly for verification purposes,
the mode is uniform, and some of them are out of sync with industrial demands; the teaching
method is dominated by the teacher, the student participation is low, and the pre-experiment and
extension sections are missing; the assessment system is difficult to comprehensively evaluate the
comprehensive ability. In response to these issues, three reform strategies are proposed: first, op-
timize the experimental content, introduce real industrial problems, and construct a phased con-
tent system of “basic skills module—comprehensive design module—open exploration module” for
personalized teaching; second, innovate teaching methods, based on the Superstar Learning Pass
smart teaching platform and virtual simulation technology, optimize the teaching process of “pre-
class preview—in-class exploration—post-class extension” to enhance student participation and
autonomous learning ability; third, improve the evaluation system, establish a diversified intelli-
gent assessment model including experimental report assessment, process evaluation, and data-
based assessment to evaluate students’ comprehensive qualities. Teaching practice shows that this
teaching mode can significantly improve students’ comprehensive practical ability and professional
quality, with remarkable teaching effects. This paper provides a reference for the teaching reform
of similar courses in related universities.
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